
Review of Northwest Foraging written by Doug Benoliel -by Roger Urbaniak 

First impressions count for a lot in purchasing a book and the eye catching images included in the 
printing of “Northwest Foraging” help separate this book from its competition.  The water resistant 
green and white colored book jacket is well suited for the book to be used as a field guide.  Tables noting 
growing seasons for individual plants allow the reader with a quick glance to choose targets for the 
weekend and know what plants will be ready for harvest.  Good indexing plus alphabetical listing of the 
plants referenced assist with quick recognition in the field.    

 Illustrations contained in the book are black and white and extremely well drawn.  I personally need to 
see plants in color to be comfortable with my identification.  When I add a copy of “Wildflowers of the 
Pacific Northwest” by Mark Turner and Phyllis Gustafson, I become more comfortable with the plants I 
harvest.  Use of common and botanical names in “Northwest Foraging” is helpful.  I still remember 
having a discussion with an uncle in the Midwest after he noticed that I ate false morel.  He was 
concerned because they are considered poisonous in Michigan.  A quick comparison of botanical names 
however showed that our false morel and theirs were totally dissimilar plants.   

“Northwest Foraging” contains conservation tips such as leaving a few plants out of a patch you harvest 
to provide seed.  It also contains a number of practical recipes.  Including poisonous plants likely to be 
encountered during an outing is quite useful when identification of your find is in doubt.  Some of the 
plants identified under edibility as excellent reminds me that people have different tastes.  Cattail, as an 
example, has never brought me back to the table for seconds.  I enjoyed the author’s use of frequent 
quotes from Corps of Discovery during their plant sampling during the early 1800’s.  Their experiences 
remind us that foraging has been a useful way of obtaining nourishment throughout our history.   

When I choose to put my nitpicking hat on, I note my disappointment that the book did not include 
mushroom identification or provide reference to a few useful guides.  Foragers in general will have an 
interest in mushroom and need to be satisfied.  Plants such as bitterroot which are commonly gathered 
by Native Americans, were not included, nor were many that are gathered for medicinal quality such as 
feverfew for headache treatment.  Blueberry should also have a summer listing.  Tips could be included 
to help to locate plants such as asparagus by looking for them first in the fall when they are easy to 
identify and, where appropriate, marking their locations with bits of survey tape to assist in spring 
gathering.  These omissions or oversights are minor however and I enjoyed the book and the efficient 
manner in which the author was able to provide me with loads of useful information.   

Northwest Foraging overall is well written, concise, easy to use, and provides the practical information 
needed for serious foraging.  Just a quick glance, provides ideas of plants that we haven’t yet been tried, 
recommendations as to their edibility, when and where they might be found, and how to prepare them 
once a successful trip brings them home.  Since these qualities are what I look for in a good reference 
guide, I intend to add a copy of the book to my back pack and make good use of the pages of 
information found within it.   

 


